Yogurt-Zucchini Bread with Walnuts
This moist, nutty bread is a terrific way to use up late-summer zucchini. The walnuts in the bread are super-heart-healthy, and the yogurt adds moisture without any fat.
· Yield: Makes one 9-inch loaf

Print
Ingredients
· 		2/3 cup walnut halves 
· 		1 ¾  cups all-purpose flour
· 		1 teaspoon baking soda
· 		1 teaspoon salt
· 		1 cup sugar divided
·            2 teaspoon cinnamon 
· 		2 eggs
· 		1/2 cup vegetable oil
· 		1/2 cup fat-free plain Greek yogurt
        1 teaspoon vanilla
· 		1 cup coarsely grated zucchini, from about 1 medium zucchini
Preparation
Preheat the oven to 325°. Mix 2 t. sugar and 2 t. cinnamon. Grease and shake sugar cinnamon mixture to coat a 9-by-4 1/2-inch metal loaf pan. Spread the walnut halves in a pie plate and toast them for about 8 minutes, until they are fragrant. Transfer the toasted walnuts to a cutting board and coarsely chop them, then freeze for 5 minutes to cool.
[bookmark: _GoBack]In a large bowl, whisk the flour with the baking soda and salt. In a medium bowl, mix the sugar with the eggs, vegetable oil and fat-free yogurt. Add the wet ingredients to the dry ingredients along with the grated zucchini and toasted walnuts and stir until the batter is evenly moistened. Scrape the batter into the prepared pan and bake for about 1 hour and 10 minutes, until the loaf is risen and a toothpick inserted in the center comes out clean. Let the loaf cool on a rack for 30 minutes before unmolding and serving.

‘Yogurt Zucchini Bread with Walnuts
i ot ruty bread s 2 o way o - summor i
The i i e e s upar o hos. a0 1 Yoy 1 895

ngrogiants
25 ot
T v s

preparaton
PR o 325 i 24 s s 21 o, Gres nd stk
oS e i ok S VA e Tl o Sy
SR 3l 30 ot o et Lt oy 3
o Tt o st it 5oy o 0 o 55 .
et s it

o ot ek e i bk s s maom .
I e w0 vl ot o e A v

Dot s 3 i e oo
R Sy ot o o s e

g ke 30 hout 10 .ol o B
oot e s o e Lo ol 3 a1k



